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This book is intended to provide a description 
and evaluation of progress in the role of protein 
biochemistry in neurobiology. 
It is based on 17 papers presented in 1981 at a 
Symposium in Galveston, Texas, and (as may be 
expected) the approach by individual authors 
ranges from advanced student-type reviews to 
more research-orientated articles. 
There are four sections: 
(1) Proteins of excitable membranes (ion chan- 
nels); 
(2) Intercellular messengers; 
(3) Role of proteins in behaviour and psychiatric 
disorders; 
(4) Polypeptides in growth, differentiation and 
recognition in the nervous system. 
In the first part, emphasis is placed on reviews of 
the structure and function of sodium channels. One 
of the most valuable sections in the book is that 
which deals with trophic factors. One example is 
nerve growth factor which is a protein which pro- 
motes survival, extension of neurites and transmit- 
ter synthesis in neurons from dorsal root and sym- 
pathetic ganglia. Research has now led to the dis- 
covery of other trophic factors which include 
ganglionic and spinal cord neuronotrophic factors. 
There is also evidence of glial-released proteins 
which influence cell survival proliferation and 
morphological differentiation. 
It is obvious that only selected examples of pro- 
tein neurobiology can be covered, so that this book 
is inevitably of restricted value. 
A.N. Davison 
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Dietary fat has been implicated in coronary heart 
disease for many years. The problems of ascertain- 
ing any of the dietary causes, as distinct from as- 
sociations, are well known and terms such as satur- 
ated and polyunsaturated fatty acids, tram and cis 
isomers, cholesterol both dietary and plasma, and 
lipoproteins of high and low density are used very 
commonly. Such jargon, however, must be unclear 
to many physicians, public health authorities and 
non-specialists so the author has taken the trouble 
to explain them and, what is more, to put the argu- 
ments into perspective. So many medical practition- 
ers from various specialities declaim with unac- 
ceptable certainty about saturated and other fats, 
about processed and relined foods and lay down the 
law that others may not realise are hypotheses 
rather than facts, and the author has explained the 
hazy border between epidemiological observation, 
theories and known causal relations. 
Contrary to what might be read in some parts of 
the medical and popular press he casts doubts on 
the hyperlipidaemic origin of cardiovascular dis- 
eases and in particular points to the potential harm 
from ingestion of the unnatural tram isomers of the 
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polyunsaturated fatty acids which are found in the 
very fats that are recommended as being beneficial 
in reducing blood cholesterol levels. 
The chemistry of the lipids is explained in a sim- 
ple fashion, their nomenclature and even the pro- 
cesses of extraction of edible oils and their purifi- 
cation and conversion into foods. 
fatty acids and British figures are similar - so it may 
be possible that the ingestion of polyunsaturated 
fatty acids intended to reduce the risk of coronary 
heart disease may, in fact, increase the risk of this 
and other disorders. 
Since the author is Canadian many of the figures 
are taken from North American sources but the 
principles are, of course, universally applicable. 
One of his main contentions is the changes involved 
in the fatty acids during processing so that even 
though the intake of fats may have remained con- 
stant - a fact that is open to dispute - the conver- 
sion of oleic and linoleic acid to their tram isomers, 
the formation of positional isomers and of conju- 
gated fatty acids has altered our diet. They are pre- 
sent in a wide variety of foods ranging from bread to 
French’fries and are even present in that so-called 
natural material, butter, made by biohydrogenation 
in the rumen of the cow. Although the presence of 
tram isomers in butter and beef fat has been known 
for some time, inadequate analytical techniques 
before 1970 make some of the figures incorrect - 
butter contains - 2.5% and according to British and 
French data may be double this when the cows are 
on summer pasture; in tallow the figure is < 0.5%. 
The metabolism of truns-linoleic acid appears to 
follow the same pathway as the cis isomer but that 
of oleic acid does not. More remains in the tissues, it 
is metabolised by /3-oxidation more slowly than the 
cis isomer, it stimulates acyl CoA dehydrogenase 
and truns fatty acids accumulate in the phospho- 
lipids of cardiac muscle mitochondria and all lipid 
fractions including brain, as well as passing into the 
foetuses of experimental animals and being ex- 
creted in the milk. 
The author regards these as food additives and 
such substances are always subjected to intense tox- 
icological examination before being allowed on the 
permitted list. 
Overall, this small, easily-read book puts into 
perspective the questions and the arguments that 
have gone on for a whole generation and even ex- 
plains the possible meaning of the oft-used support 
called ‘highly significant’ as applied to correlation 
coefficients. Workers in many fields will find it very 
helpful. 
Canadian margarines range from lo-50% tram A.E. Bender 
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Autoxidation has been defined as the apparently 
uncatalysed oxidation of a substance exposed to the 
oxygen of the air, although in many cases the reac- 
tion is in fact dependent on traces of transition 
metal ions. In this large book Professor L.L. Smith 
gives an account of all aspects of cholesterol autox- 
idation: what products are formed, their chemistry 
and their effects on living systems. His rigorous and 
detailed chemical approach clearly reveals that sev- 
era1 cholesterol-derived products in vivo may well 
arise from autoxidation rather than from enzyme- 
catalysed reactions. The use of diethyl ether not 
freed of peroxides in the extraction of steroids from 
living matter (page 135) is a good example of how 
artefacts may arise. Many studies of the biological 
effects of cholesterol and its derivatives have failed 
to take the presence of autoxidation products into 
account and are therefore questionable, a point 
which applies especially to claims of carcinogenic 
activity. Chapter IX of the book sets down clearly 
how pure cholesterol can be obtained and what tests 
should be made to establish its purity. 
This exhaustive work with its large reference list 
will be an invaluable source of information to wor- 
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